
PRIMI PIATTI – FIRST COURSES SECONDI PIATTI DI CARNE – MEAT MAIN DISHES
SPAGHETTI ALLE VONGOLE € 17,00 COSTOLETTE DI AGNELLO ALLA GRIGLIA CON PATATE ARROSTE* € 30,0
SPAGHETTI WITH CLAMS GRILLED LAMB CHOPS WITH ROASTED POTATOES
SPAGHETTI AI FRUTTI DI MARE* € 20,00 OSSOBUCO IN GREMOLADA CON CONTORNI DI STAGIONE € 24,0
SPAGHETTI WITH SEAFOOD OSSOBUCO WITH GREMOLADA SAUCE AND VEGETABLES OF THE DAY
SPAGHETTI ALLA VENEZIANA CON SEPPIE AL NERO* € 16,00 TAGLIATA DI MANZO, RUCOLA, GRANA PADANO  € 24,0
SPAGHETTI WITH CUTTLEFISH IN BLACK SAUCE GRILLED SLICE OF BEEF WITH ROCKET SALAD, GRANA PADANO CHEESE

€ 29,00 FILETTO DI MANZO ALLA GRIGLIA GRILLED BEEF TENDERLOIN € 30,0
FRESH PASTA FETTUCCINE WITH ½ LOBSTER COTOLETTA DI POLLO ALLA MILANESE CON PATATE FRITTE* € 19,0
SPAGHETTI CON GAMBERI ALLA BUSERA* € 24,00 CHICKEN MILANESE WITH FRENCH FRIES
SPAGHETTI WITH PRAWNS BUSERA STYLE FILETTO DI MANZO CON TARTUFO NERO DI STAGIONE E PATATE ARROSTE € 36,00
LASAGNETTA ALLA BOLOGNESE* € 16,00 GRILLED BEEF TENDERLOIN WITH SEASONAL BLACK TRUFFLE AND ROASTED POTATOES
LASAGNE WITH MEAT SAUCE COSTATA “TOMAHAWK” RIB STEAK "TOMAHAWK", IRISH ANGUS 1 KG FOR € 80,0
SPAGHETTI ALLA CARBONARA € 16,00 FEGATO ALLA VENEZIANA CON POLENTA LIVER VENETIAN STYLE WITH POLENTA € 18,0
SPAGHETTI WITH PORK CHEEK, EGGS AND CHEESE TARTARE DI CHIANINA (CRUDA), BURRATA, POMODORI SECCHI* € 24,0
FETTUCCINE ALFREDO POLLO E FUNGHI* € 19,00 SECONDI PIATTI DI PESCE – FISH MAIN DISHES
FETTUCCINE “ALFREDO” WITH CREAM, CHIKEN AND MUSHROOMS CALAMARI FRITTI* FRIED SQUIDS "CALAMARI" € 18,0
RAVIOLI POLENTA E MONTASIO AL TARTUFO NERO* € 24,00 FRITTURA DI PESCE CON VERDURINE FRITTE* € 22,0
RAVIOLI FILLED WITH POLENTA AND MONTASIO WITH SEASONAL BLACK TRUFFLE MIXED FRIED ESA FOOD WITH FRIED VEGETABLES*
GNOCCHI CON PESTO GENOVESE* € 16,00 PIOVRA ALLA GRIGLIA, PATATA SCHIACCIATA € 23,0
POTATO DUMPLINGS WITH BASIL PESTO GENOVESE GRILLED OCTOPUS WITH POTATOES PRESSED

ANTIPASTI – APPETIZERS TRANCIO DI BRANZINO ALLA GRIGLIA CON CAPONATA DI VERDURE* € 23,0
BRUSCHETTA DELLA CASA € 10,0 GRILLED SLICED OF SEA BASS WITH VEGETABLES CAPONATA STYLE
POMODORO,BASILICO,AGLIO–TOMATO,BASIL,GARLIC SEPPIE AL SUO NERO CON POLENTA* € 18,0
PARMIGIANA DI MELANZANE € 15,0 STEWED CUTTLEFISH IN BLACK SAUCE WITH POLENTA
EGGPLANT  PARMIGIANA GRIGLIATA MISTA DI PESCE* MIX GRILLED FISH € 38,0
BURRATA PUGLIESE ALLA CAPRESE € 15,0 GRIGLIATA DI CROSTACEI* GRILLED CRUSTACEANS € 55,0
CAPRESE WITH APULIAN “BURRATA” CHEESE PESCE DEL GIORNO FISH OF THE DAY 1 KG FOR € 80,0
INSALATA DI PERE CON PECORINO, NOCI E MIELE E PEPE ROSA € 15,0 PIZZE
SALAD, SHEEP CHEESE, WALNUTS, HONEY AND PINK PEPPER MARGHERITA - SALSA DI POMODORO, MOZZARELLA € 9,0
INSALATA CESAR € 18,0 TOMATO SAUCE, MOZZARELLA CHEESE
INSALATA MISTICANZA, UOVO, PANE, GRANA PADANO, PANCETTA E POLLO DIAVOLA - SALSA DI POMODORO, MOZZARELLA, SALAME PICCANTE € 12,0
MISTICANZA SALAD, EGG, BREAD, GRANA PADANO CHEESE, BACON AND CHICKEN TOMATO SAUCE, MOZZARELLA CHEESE, SPICY SALAMI
INSALATA GRECA € 18,0 PROSCIUTTO E FUNGHI - POMODORO, MOZZARELLA, PROSCIUTTO COTTO, FUNGHI € 13,0
INSALATA MISTICANZA, FETA, POMODORO, ORIGANO, OLIVE, CIPOLLA ROSSA, SALSA YOGURT, CETRIOLI TOMATO SAUCE, MOZZARELLA CHEESE, HAM AND MUSHROOMS
MISTICANZA SALAD, FETE CHEESE, TOMATO, OREGANO, OLIVES, RED ONION, YOGURT SAUCE, CUCUMBERS SICILIANA - POMODORO, MOZZARELLA, CAPPERI, ACCIUGHE, OLIVE, TONNO € 15,0
PROSCIUTTO CRUDO DI PARMA E MELONE € 18,0 TOMATO SAUCE, MOZZARELLA CHEESE, CAPERS, ANCHOVIES, OLIVES, TUNA
RAW HAM OF PARMA SESONED WITH MELON PIZZA MARCIANA - SALSA DI POMODORO, MOZZARELLA, BRESAOLA, RUCOLA, GRANA € 18,0
CARPACCIO DI ANGUS AFFUMICATO, MISTICANZA E GRANA PADANO € 19,0 TOMATO SAUCE, MOZZARELLA CHEESE, BRESAOLA, ROCKET SALAD, PARMESAN 
BEEF ANGUS CARPACCIO, SALAD AND GRANA PADANO CHEESE € 14,0
TRIS DI SALUMI € 18,0 TOMATO SAUCE, MOZZARELLA CHEESE, VEGETABLES
TASTING OF THREE SALAMI 4 FORMAGGI - SALSA DI POMODORO, MOZZARELLA, FORMAGGI ASSORTITI € 14,0
GAMBERI IN SAOR CON CIPOLLA DI TROPEA* € 16,0 TOMATO SAUCE, MOZZARELLA CHEESE, MIX OF CHEES
SHRIMPS SAOR STYLE WITH RED ONION 4 STAGIONI - POMODORO, MOZZ., OLIVE, PROSCIUTTO, FUNGHI, SALAME PICCANTE € 14,0
CAPESANTE E CANESTRELLI GRATIN* € 18,0
SCALLOPS AND BABY SCALLOPS GRATIN CAPRICCIOSA - SALSA DI POMODORO, MOZZARELLA, FUNGHI, PROSCIUTTO, CARCIOFI € 14,0
BACCALÀ MANTECATO  € 16,0 TOMATO SAUCE, MOZZARELLA CHEESE, MUSHROOMS, HAM, ARTICHOKES

CRUDO - SALSA DI POMODORO, MOZZARELLA, PROSCIUTTO CRUDO € 17,0
CARPACCIO DI TONNO AFFUMICATO € 17,0 TOMATO SAUCE, MOZZARELLA CHEESE, RAW HAM
SMOOKED TUNA FISH CARPACCIO CALZONE - POMODORO, MOZZARELLA, PROSCIUTTO COTTO, FUNGHI € 14,0
INSALATA DI PIOVRA CON OLIVE, PATATE, POMODORO € 17,0 CLOSED PIZZA WITH TOMATO SAUCE, MOZZARELLA CHEESE, HAM AND MUSHROOMS
OCTOPUS SALAD WITH OLIVES, POTATOES, TOMATO € 18,0
SELEZIONE MARCIANA* € 25,0 TOMATO SAUCE, MOZZARELLA CHEESE, CHICKEN MUSHROOMS
SELECTION MARCIANA, MIX SEAFOOD STARTER € 24,0

MOZZARELLA CHEESE, SEASONAL BLACK TRUFFLE, 
NO COPERTO, NO SERVIZIO  – NO COVER, NO SERVICE CHARGE SAN MARCO - POMODORO, MOZZARELLA, RUCOLA, POMODORO FRESCO, BURRATA  € 19,00 

TOMATO SAUCE, MOZZARELLA, ROCKET, FRESH TOMATO, BURRATA

FETTUCCINE FRESCHE CON ½ ARAGOSTA* 

VEGETARIANA - SALSA DI POMODORO, MOZZARELLA, VERDURE 

TOMATO SAUCE, MOZZARELLA CHEESE, OLIVES, HAM, MUSHROOMS, SPICY SALAMI

CREAMED DRY COD FISH

PIZZA POLLO E FUNGHI - POMODORO, MOZZARELLA, POLLO E FUNGHI 

PIZZA BIANCA CON TARTUFO NERO FRESCO 
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